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AESTEACT 

The nine lessons and supplementary activities. _ _ 
included in this seafood food service program guide are intended for 
use in secondary and postsecondary dccupatibna economies food 

service programs. Material covers nut riticnr therapeutic diets, 

harvesting methodSr quality assessment fish cuts and forms , 

inspectionr dressing r storage ♦ sanitationr preparaT:ion^ garnishing^ 
jenti planningr cost analysis^ advertising, and serving. Specific 
lesson objectives_include_ ni identification of fish types, cuts, and 
nutrients: 12) understanding of inspection, pur pioses and techniques: 
(3) development of skills in purchasing, cleaning^ storing, dressing^ 
and preparina fish: (U) developing advertising plans to promote a 
seafood buffet: (5) evaluating £ orm^ taste^ and recipes^ Each lesson 

provides for actual hands-on experience in handling fish and such 

learning activities as exercises, games, puzziesi Tests are included 
at the end of each lessen, and lists of references and resources are 
appended. Drawings of fish types and cuts, fishing gear, and 
inspection seals constitute one-th_ird_ of the .document. Supplementary 
activities recommended for use with= this guide include a field trip 
(planned in lesson 5) and the utilization of resources persons. 
(hS) 



* Beproductions supplied by EDES are the best that can be made * 

* from the original document. * 
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FOREWORD 

The Seafood Products: Food Service Program Guide is designed 
for Occupational Home Economics Food Service programs. These materials 
were developed by Virginia Polytechnic Institute and State University 
Home Economics Education staff through a grant from the Department of 
Commerce (Sea Grant). Home economics teachers in secondary and pose- 
secondary programs in Roanoke, \''irginia; Hampton, Virginia; and Mount 
Joy, Pennsylvania; field tested the materials during the winter of 
1979. The field test was designed to include a variety of program 
levels and emphasis, a broad range of student ages and capabilities^ 
as well as programs in both coastal and nbn-coastal areas. Revisions 
incorporating input from both students and teachers were made as 
heeded. 

No time designation is made for individual lessons. Instructors 
should adapt activities to meet their own specific program^ whether it 
be a twb-hbur or a three-hour block. 

It is highly recommended that resource persons be utilized. 
Persons who are skilled in filleting fish, shucking oysters, picking 
crab, etc. may be used to supplement the classroom activities. In 
addition, a field trip is planned (Lesson 5) to provide the students 
with a view of the seafood business/industry. 

The word seafood is used to mean all edible animal foods taken 
from the water, either saltwater (tuna, mackerel, lobster) or freshwater 
(crayfish, catfish, rainbow trout). Many seafoods may be taken from 
both saltwater arid freshwater (salmon ^ shad). Seafoods include two 
subdivisions: finfish (flounder, trout) and shellfish (oysters, shrimp). 
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INTRODUCTION 



Approxiinately 70% of ail fish and seafood is consumed outside 
the homei Most restaurants and other food service operations include 
seafood in their tnenus. It is therefore appropriate for students in 
home ecdridinics food ser-^ice programs to be familiar with and competent 
in the preparation of seafood dishes. 

The Food Service Program guide is designed for Occupational 
Foods students. Opportunities are presented which culziinate in the 
preparation of a seafood buffet offering a wide variety of dishes 
which require a number of preparation skills. 
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CONCEPTS : 

Fihfish - Shellfish 
Nutritibh - Therapeutic i)iets 
Harvesting Methods 

Characteristxcs of Good Quality Fish 

Fish Cuts and Forms 

Inspection 

Dressing Finfish 

Storage - Sanitation 

Market Forms 

Preparing Shellfish 

Preparation Methods 

Garnishing 

Menu Planning 

Cost Analysis 

Advertising 

Holding and Serving Seafood 



GENERALIZATIONS: 

Seafood may be classified in two main categories: finfish arid 
shellfish. 

Finfish and shellfish are an importarit source of mariy nutriants 
in the diet. 

Most seafood is appropriate for use in therapeutic diets. 
Finfish and shellfish are harvested by a number of commercial 
methods. 

Seafood quality may be evidenced by physical characteristics. 
Seafood may be purchased in a variety of cuts arid forms which 

require varyirig amburits of preparation. 
Inspection" arid grading of seafood is voluntary. 
Dressing finfish requires good cleariing practices. 
Proper storage of seafood is necessary to maintain quality and 

to avoid spoilage and food poisoning. 
The consximer has a number of market forms available when shopping 

for seafood. 

Shellfish must be properly cleaned before usirig. 

Seafood may be prepared in a variety of ways deperidirig upon the 

taste desired^ iridividual prefererices and the recipe used. 
Garnishes may be used to enhance the flavor and appearance of 

seafood dishes. 
Seafood may be used in a variety of appetising menu plans. 
Cost analysis indicates cost-pcr-serving of a given item. 
Advertising, using a variety of media, will increase interest 

and participation in food service. 
Proper holding of seafood for servirig is ari importarit aspect of 

food service establishmerits. 



OBJECTIVES: 

Upbri cbmpletibri bf this uriit^ the student will: 

1. Given the "Finfish I;D; - I;Q;*' handout, identify the 
finfish with 100% accuracy. 
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2. Orally^ or in written fbrm^ identify at least three _nutriehts 
found in seafood and the function (s) of each with 100% accuracy. 

3. Orally, or in written form, identify three commercial means of 
catching fish; Compare methods for potential damage to fish 
which would affect the quality of the food product; 

4. Given two pictures^ one of a fresh fish and one of a fish that 
is not fresh^ identify four characteristis of good quality with 
100% accuracy. 

5. identify the fish cuts and forms with 100% accuracy. 

6. Given the packages and labels of various seafood products, orally 
explain the purpose of the inspection stamp and grading seal- 

7. Given a fresh fish atid appropriate tools, properly clean, dress 
and stbrea finfish with a satisfactory rating on all items on 
the checklist. 

8. Given the "Shellfish I.D. - I.Q." handout, identify the shellfish 
with ±00% accuracy. 

9. Given the names of five species of shellfish, identify with 90% 
accuracy two market forms available, one harvesting method and 
one fact which can be used by the consumer to identify freshness. 

10. Given a recipe, fresh shellfish and .proper equipment, prepare 
the shellfish for use in Seafood Buffet dishes. 

11. Complete an essay including information on all questions oh the 
Seafood Field Trip form, 

12. Given the forms for menu planning, and directions from the 
instructor^ correctly plan a menu for the Seafood Buffet; using 
at least three of the fbllbwirig types of recipes: appetizer, 
soup^ chowder, casserble^ entre'S^ salad^ sandwich. All items 
must receive a satisfactory rating bti the checklist. 

13. Given the form for cost analysis, recipes and infcrioaLibti collected 
from the field trip and shopping trip, compute cost per serving 

of the seafood dishes prepared. 

14. Cbmplete a unit test with 90% accuracy. 

15. Given the re., pe, supplies and equipment, prbperly prepare 
seafood dishes with appropriate garnishes . All items must 
receive a satisfactory rating on the checklist. 

16. Develop, in writing, an advertising plan to promote the 
Seafood Buffet using at least three different approaches. 

17. Plan and make cbmment cards tbsblicit reactions from customers. 

18. Given the evaluation form, taste and evaluate all recipes 
prepared, if served to customers, evaluate customer reaction 

by talking to customers and compiling results from comment cards. 
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EVALUATION: 



eompleted "Finfish I.D. - i.Q." handout 

identification of three nutrients in seafood 

Identification of three harvissting methods 

Identification of four characteristics of good quality 

Identification of the inarket forms of finfish 

Identification of the seals of inspection and their purpose 

Completed Jihfish Checklist 

Completed "Shellfish I. ID. - i.Q." handout 

Completed "Consumer Informtion for Shellfish" 

Prepared shellfish and completed Shellfish Checklist 

Seafood Field Trip essay 

Completed Menu Planning Checklist 

Completed "Cost Analysis Form" 

Unit Test 

Written advertising plan prornoting Seafood Buffet 
Completed comment cards 

Completed Seafood Buffet Preparation Checklist 
Completed "Seafood tab Evaluation" 
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Casting Ahead 



Review Bibliography and select references appropriate for your use. 

Review Supplemental Activities which follow the daily lesson plans. 
These may be utilized with students who complete assignments early^ 
desire extra credit or need alternate activities. 

Make arrarigemehts for field trip (Lesson 5) . 

Transparencies or other visuals (see Appendix) should be prepared 
prior to presentation of these materials. 

Seafood purchased for Cleaning and Storage (Lessons 2 arid_ 4) can be 
used for the Seafood Buffet (Lesson 10). Therefore^ purchasing should 
be planned for the entire unit as opposed to lesson by lesson. 

Duplicate "Finfish Crossword Puzzle" and "Finfish i.D. - I.Q" (Lesson 1) 

Select appropriate activity for "What Finfish Do You Eat?" and 
"Finfish Facts." Duplicate if necessary (Lesson 1). 

Copy and mount on 3 x 5 cards "Nutrients Charades" strips (Lesson 1) . 

Identify visuals or reproduce transparencies to show characteristics 
of good quality fish (Lesson 2) . 

Collect a variety of seafood packages which have an inspection stamp 
and grading seal (Lesson 2) . 

Obtain necessary knives for cleaning and filleting finfish (Lesson 2). 
Reproduce "Finfish Checklist" (Lesson 2). 



Select appropriate activity for "What Shellfish Do You Eat?" arid 
"Shellfish Facts." Duplicate if necessary (Lesson 3). 

Duplicate /'Shellfish Crossword Puzzle" arid "Shellfish I.D. - I.Q." 
(Lesson 3) 

Reproduce trarisparericy of shellfish: "How to Enjoy Your Delicious 
^kry land Lobster," "Carolina Way to Enjoy the Blue Crab," and 
"Consumer Information for Shellfish." 

Obtain necessary equipment for cleaning shellfish (Lessori 4) 
Reproduce "Shellfish Checklist" (Lessori 4) . 

Have studerits copy or reproduce Seafood Field Trip form (Lesson 5) . 
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Reproduce Garnishes handout. Menu Planning Checklist and Market Order 
Form (Lesson 6) ; 

Duplicate "Cost Analysis Form" arid Uriit Test (Lessbri 7). 
Duplicate Seafood Buffet Preparation Checklist (Lessons 8 and 9). 
Reproduce "Seafood Lab Evaluation." 

Collect comment cards from area restaurants to use as guides for student 
planning (Lesson 8). 



Finfish 

Whole fish 

Drawn fish 
*Fillet 

Butterfiy fillet 

Steak 

Chunk 
*Broil 
*Bake 
*Fry 

*Deep-fat fry 
*Pan fry 
Poach 
Steam 
Gillnet 
Long lining 
Purse seine 
Trawling 
Trannnel net set 
Scaling 
Exoskeletbn 
Crustacean 
Mollusk 
Bivalve 



Shellfish 

Grabpot 

Dredge 
*Protein 
*Carbbhydrate 
*Fat 

*Vitamins 
*Minerals 
Mbit 

Lbbster pot 
Pistol 
Otter trawl 
Tongs 

Sea farming 
Pea crab 
Basket rack 
Adductor muscle 
Pusher 



*Review words 



LESSON 1 



eONCEPTS: 



Finfish 

Nutrition - Therapeutic Diets 
Harvesting Methods 



OBJECTIVE: 



Given the ^Tihfish ID - IQ" handout ^ identify the finfish with 
100% accw^dcy. 



The "Finfish Crossword Puzzle" may be used to assess student 
knowledge. 

Give students "What Finfish Do You Eat?" Have them list finfish 
eaten by self and/or family. Discuss. 

(Alternate activity): Call out name of each fish species. Have 
students respond in one of the following ways: 



a) If you eat it often - raise hand arid shake it vigorously 

b) Sometimes - raise hand 

c) Never - fold arms (Indian style) 

d) Tasted but dbri*t like - place hand dver mouth 

Following response by students after each species, the teacher 
should also participate (values clarification technique). 

Have students read "Finfish Facts" if used as a handout, ££ 
discuss the information with the class. 

Discussion of finfish: 

What are finfish? 
How many go fishing? Where? 
What kinds of fish are caught? 
What do you do with them? 
How do you prepare them? 

What kinds of fish do you eat at home? In risstaurants? 
In what market forms do you find fish? 
How are finfish cleaned? 

What are proper storage procedures to use? 
Show and discuss finfish transparencies. (Appendix) 



Teacher Directions 



EVALUATION: 



If 



Finfish ID - IQ" handout 



ERIC 




OBJECTIVE: 



Orally y or zn written form^ identify at least three nutrients 
foimd in seafood arid the fimctionts) of each with 100% accuracy. 

Teacher Directions 

Review nutrition and how it applies to the use of seafood. 

a. Food groups 

b. Protein^ carbohydrates, fat, vitamins and minerals 
1) What does each dp (functions)? 

25 What does seafood add to the diet? 

c. Daily minimum requirements 



d. Deficiencies 

e. Review therapeutic diets - low fat, low cholesterol, diabetic, 
reducing, geriatric. Stress the appropriate use of seafood • 
in each of these diets. 

EVALUATION: Oral or written identification of three nutrients arid 
their function (s) 



(Alternate Activity): "Nutrient Charades" 

Directions : Cut apart the nutrient charade strips and distribute 
to five class members. Allow about five minutes for students to 
decide how to paritpmime or "act but" the nutrient function. Each 
of the "actors" will proceed to the frbrit of the class to perform 
nonverbally while other class members guess which riutrierit is beirig 
described. Continue until all five nutrients have been used. (Note : 
This is an especially useful technique for evaluating the ribri-reader) 



OBJECTIVE: 

Orally^ or_ in written formy identify three cormercial means of 
catching fish.__ Compere rnethods for_p6tential damage to fish 
which would affect the quality of the food product. 

Teacher Directions 

Discuss harvesting methods, using either a transparency from material 
included or a student handout from the same material. (Reference: 
Seafood Lecture Guide , pp. 10, 16, 20, 25, 31, 36, 75, 76.) 

Have students evaluate _pbssible damage tb fish related tb harvesting. 

Examples: Trawling ^ force of water may cause abrasibhs arid damage. 

Cillnets, long lining - fish may die and begin tb dete- 
riorate; other fish may chew on and damage dead fish. 

EVALUATION: Oral br written identification 



FINFISH CR0SSW0RD -KLJ22LE 



Across 

1. A flat saltwater fish that is often stuffed; 

3; A preparation method, using direct heat from above or below; 

5. A snake-like fish. 

7. Processed fish eggs, used as an appetizer^ very expensive. 
9. A boneless piece of fish. 

11. The lack of this ingredient xaakes seafood vaiuabid in special 

diets. ' 

• * 

13. A cross-section slice of a large round fish. 

15. A small freshwater fish. Rainbow . 

17. A large saltwater fish whose flesh is pink or red. 
19. A preparation method using dry oven heat. 
21. A method of high seas fishing, (two words) 
23. A fish of the cod family. 
Down 

2. Vitamins A arid D fburid iri fish oils. 

4. Used to scoop fish from the water. 

6. Fish eggs are called . 

8. Breathing apparatus for finfish. 
10. A market form of fish where the irisides are removed. 
12. Fish is an excellent source of this mineral. 
14. A freshwater fish with whiskers; 

17. Usually covers outside of fish. 

18. Method of preparation: to cook iri hot oil or fat. 

21. Method of preparatibri: to cook iri simmering liquid. 

22. Albacbre is a type of . 

24. A pre-pfepared, easy-to-use form of fish; 

26. Ari esseritial riutrierit used for repair of body tissues. 




FiNFiSH PUZZtE - KEY 



Across 

1 - Flounder 

3. Broil 

5. Eel 

7 . Caviar 

9. Fillet 

11. Fat 

13. Steak 

15. trout 

17. Salmon 

19. Bake 

21. Purse Seine 

23. Haddock 



2. 

4. 

6. 

8. 
10. 
i2. 
14. 
17. 
18. 
21. 
22. 
24. 
26. 



Liver 

Net 

Roe 

Gill 

Drawn 

Iodine 

Catfish 

Scale 

Fry 

Poach 

Tuna 

Sticks 

Procein 



is 

o 
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WHAT FiNFiSH DO YOU EAT? 



FINFISH LIST 


OFTEN 


SOMETIMES 


NEVER 


TASTED—BfbN'T LIKE 


Anchovies 










Bass 










Blowfish 










Biuefish 










Butterf ish 










Carp 










Catfish 










Cod 










Croaker 










Flounder 




• 






Haddock 










Halibut 










Herring 










Perch 










Salmon 










Shad 










Smelt 










Tuna 










Trout 
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FiNFiSH FACTS 

The term "fish" is used to describe many aqtiatic Cwater) ahimals^ 
which often do not resemble each other. A fish is cold-blbbded, has a 
backbone^ arid basic limbs represented by fins. Fish live in water, 
breathe through gills, and are usually covered with scales or plates. 

Fishing was one of man's earliest pursuits, arid jfish are caught 
by many methods, ranging from a baited hook to very complex nets. 

Fish are readily available in various market forms — fresh, frozen 
or car:ried~are riutiitious, ano can be prepared in many ways. 

ror whe student of occupationai food services, it is iriterestirig 
to note that 70% of e.il^ seafood constuned is purchased iri a food service 
establishment. Tnis includes the fast food busiriesses, such as Long 
John Silver's, the semi^fast food businesses like Red Lobster and Jolly 
Fisherman^ as well as the more elaborate formal restaurants. 

It is important for the student of occupational food service, 
therefore, to have a knowledge of firifish^ methods of selection, cooking, 
storage arid the riutritive values of this important food in the diet. A 
lack of practical information on this subject has kept fish from becomirig 
a more valuable part of most diets; 

There are many edible species, both fresh arid salt water varieties. 
Examples of freshwater fish are: catfish, bass, shad and carp. Some 
saltwater fish are: mackerel, tuna, cod and herring. Some fish aire 
found in either saltwater or freshwater, such as trout ^ perch arid salmon. 

Fish cuts and forms include: whole, drawn, dressed, fillets, steaks, 
and chunks. Market forms include: fresh, frbzeri, cariried, smoked^ and 
pre-prepared (breaded). Cbbkirig methods are broiling^ baking, poaching, 
steaming, frying and deep-fat frying, in food service preparation, all 
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of these methods can be used to produce items with customer appeal* 
Finfish can be served as soups, entrees, salads^ and sandwiches. 

Fish is high in animal protein and unsaturated fatty acids; 
without sauces^ it is low in calories, it contains many minerals and 
many of the vitamins in varying amounts, depending on the species and 
the age of the fish. Fish is especially valuable in low fat, low 
cholesterol and low calorie diets. 

To preserve the quality and taste, good food sanitation practices 
must be used in the cleaning, storage and preparation of fish. 



Si 



FINFISH I.B. - i-:Q. 
i. Define finfish. List two characteristics, arid draw brie example. 



II. Gircie the species which are classified as finfish. 



HERRING, SHRIMP, CRAYFISH, TROUT 
CATFISH, TUNA, SCALLOP, SEA BASS 
SALMON, OYSTER, FLOlTCDER, LOBSTER 
TURTLE, SARDINE, CLAM, CRAB 
* SHARK, MACKEREL, Ml'SSEL, CLAM 

III. In the space provided, plaoe an F if the species is a finfish. 

Salmon Blue Crab 

Flounder Tuna 



Trout Cod 

Bay Scallop Gulf Shrimp 

Sardirie eiam 

Whiting Herring 

Mussel Lobster 




I build strong muscles and help to keep your 
hair shiny and healthy. 



I help to build and repair nerve cells and 
tissues, i also aid in digestion by helping the 
body use some nutrients for energy. 



I help you see better at night and also keep your 
skin smooth and healthy. 



I am needed for your body to use calcium and 
phbsphbrus to build strong bones and teeth. 
Another name for me is the "Sunshine Vitamin." 



I am a mineral which helps regulate the thyroid 
gland and prevent goiters (growths on the neck) . 



^3 



HARVEStfNG METHODS 



1. Giiinets: 



A fish net set upright in the water so that fish swimming 
int® it are tangled by their gills in its net. (static method) 




DRIFT OR GILLNETTING : 



2. Long lining : 

A heavy fishing line that may be several miles long and has 

baited hooks in series. (static method) 




LONG LINING 

REFEREiICZ: The Ar.cricah Hcritasc Dictionary 
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HARVESTING METHODS (cbh*t) 

3. Purse seine ; 

A fishing net that is drawn into the shape of a circle, 

encircling the catch. (encircling method) 




PURSE SEIUE 

4. Trawling : 

A large tapered fish net of conical shape which is towed 
along the sea bottom. This method is used for catching most 
species of fish and shrimp* (towing method) 




OTTER TRAWCING 



LESSON^ 



CONCEPTS: 



Characteristics of Good Quality Fish 

Fish Cuts and Fbrms 

Ihspectibh 

Dressing Finfish 

Storage - Sanitation 

OBJECTIVE: 

Given two pictures ^ one of a fresh fish (md one of a fish that 
is not fresh-y identify four chczracteristics of good qiuztity with 
100% acciLPacy. 

teacher Directions 



Discuss characteristics of good quality fish and show 
transparency or other available visuals (Appendix). (Refer 
to film bibliography). 

EVALUATION: Oral or written identification 



OBJECTIVE: 

Identify the fish cuts and forms with 100% accuracy. 

T eacher 4)irectibris 
Discuss fish cuts arid forms, arid show transparencies (Appendix). 
EVALUATION: Oral or written identification 



OBJECTIVE: 

Given the packages and labels of various seafood products^ 
orally explain the purpose of the inspection staxnp and grading 
seal. 

Teacher Directions 

Discuss inspection of finfish and show transparency (Appendix). 

EVALUATION: Give students several packages (seafood products) arid 
have them identify the seals arid explairi the purpose. 



OBJEeTiVE: 



Given a frejQh fish tools-:, "properly clecmj dress 

and store a finfish with a satisfactory rating on all items oh 
the checklist. 



Show and discuss characteristics of freshness in finfish; 

Identify and explain the equipment to be used; 

Demonstrate scaling, skinning, gilling, eviscerating arid 
filleting a finfish. (Purchase the species you will use 
for lab preparation - Lessbri 10). 

Discuss arid dembristrate proper storage and sanitation to be 
used: 

a) if fish is to be used within two days; 



b) if it is to be held for longer peribds-. (Refererices: 



Seafood Lectu re Guide ^ p. 85-94 J Experience with Foods , 



p. 218-221; Fburidatibns bf Food Preparation , p. 298-303) 



If ybu use the film "Dressing the Finfish" (VPl) , you may wish 
to stop after each procedure and allow students to follow along. 

Have students practice scaling, skinning, gilling, eviscerating, 
and filleting a finfish. 



Have students wrap and store firif ish fbr later laboratory use 
accordirig tb prbper prbcedures. 

EVALUATION: Completed Firifish Checklist 



Teacher Directibris 




Have students practice prbper sanitatibri prbcedures. 



FINFISH GHEeKtiST 



ACTIVITY 


Satis- 
factory 


Unsatis- 
factory 


!• identified equipment to be used: 

a; Scaling kiiife or alternate 
b. Fillet knife or alternate 






2. Giiied and gutted finfish: 

Hi Cut into area under chin 

b; Cut belly cavity back to vent fin 

c. Avoided cutting intestinal tract 

d. Removed any visible fat 

e. Removed kidneys and abdominal 
lining under running water 






3. Scaled and removed fins: 

a. Used scraping motion from tail 
to head 

b. Removed fins by cutting 3/4" 
along each side 

c. Pulled fin away, from tail toward 
head 






4. Skinned fish: 

a. Cut skin^, not flesh, along top of 
fish and arburid fins 

b. Peeled skin away with pliers or 
fingers 






5. Filleted fish: 

a. Cut into flesh back of head at 45° 
angle to backbone 

b. Turned knife arid followed backbone 
to tail 

c. Removed rib bones if necessary 

d. Cut fillet away from tail 




— 


6. Practiced good sariitatibri techniques 
throughout procedure. 






7. Prepared fish cbrrectly fbr stbrage 
according to directibris given. 
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LESSON 3 



ei3NeEPTS: 



Shellfish - lobster, shrimp^ oyster^ clams^ scallops, crab 

and less-bf ten-utilized specialty seafoods 
Harvesting Methods 
Market Forms 
Ihspectibh 



Given the "Shellfish ID - IQ" handout-^ identify the shellfish 
with 100% aocaraoy. 



The "Shellfish Crossword Puzzle" may be used to assess student 
knowledge. 

Give students "What Shellfish Do You Eat?" and discuss. (For 
alternate activity, see Lesson 1). 

Have students read the "Shellfish Facts" if used as a handout, 
discuss the informatibri. 

Discussion about shellfish: 

What are shellfish? 

How many have gone fishing or harvesting crabs-clams- 



Has anyone gone fishing fbr shrimp br lobsters? In what 

coastal area did ybu db this? 
What have ybu dbrie with these items when they are caught? 
Hbw can/are they prepared? 

_Ih what market forms do you find each of the shellfish? 
How are the various shellfish cleaned? 

What special storage procedures must be used for shellfish? 



OBJECTIVE: 



Teacher Directions 



oysters? 



EVALUATION: Completed "Shellfish ID - IQ' 




OBJECTIVE: 

Given the ncmes of five species of _shellfzsh^_ identify with, 

90%_ aaciirdcy two market_f^ one hoj^esting Method 

and one fact which can be used hy the cahsianer to identify freshness. 

Teacher Dxrectiona 



Using the transparencies (Appendix), discuss lobster, shrimp, 
oysters , clams , scallops , crab . (References : Seafood Lectu re 
Guid e , p. 15-37; Food Prigparatibn for Hotels^ Restaurants and 
Cafeterias p. 476-479) 

a. Harvesting methods 

b. Market forms 

c. inspection 

d. Storage 

Give students "How to Enjoy YdUr Delicious Maryland Lobster" and 
"The Carolina Way to Enjoy the Blue Crab." 

For shucking oysters, refer to Food Preparation , p. 454-465, or 
Cooking for the Professional Chef , p. 162-163 (4th Edition). 



Discuss "tess-0f ten— Utilized Seafoods." 
EVALUATION: Correct completion of Consumer Information Sheet 



SHELLFISH CRDSSWDRD PUZZLE 

Across 

li the commercial crab found in thia Atlantic Ocean from Massachusetts 
to South America e 

3. Large limb of a lobster ^ used for eating and crushing. 

5. A market grade of lobster^ one pound or less. 

7. Commercial method of harvesting shrimp (two words). 

9. Southern state that harvests many shrimp. 

11. A live lobster with one limb missing. 

13. A jointed crustace often served deep-fried of as cocktail. 
15. A mbllusk used for chowder. New England or Manhattan. 
17. The coastal area where freshwater and saltwater meet. 
19. Highest quality crab meat. 

21. A bivalve mollusk, often used for stew. 

22. A cooking methbd--bver boiling water. 

23. Resembles a shrimp, eaten in Louisiana. 
25. Color of a cooked shrimp or lobster. 

Down 

2. Myth: Oysters should not be eaten during this month. 

4. An expensive crustacean tail^ broiled and served with clarified buttei 

6. Most oysters are produced by this method (two words). 

8. Bay or ocean: only the adductor muscle is eaten by Americans. 

10. Largest species of crab, harvested in the Pacific Ocean. 

12. A method of harvesting crabs (two words). 

14. Pink color in an oyster may be caused by the pea crab's 

15. A hard-shelled, broad-bodied crustacean, often served steamed. 

16. A piece of equipment used for shucking an oyster or clam. 
18. The process whereby a crustacean sheds its tail. 

20. Method of adding water to increase the size of this bivalve. 
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SHELLFISH PUZZLE - KEY 



Across 

1. Blue 

3. Ciaw 

5. Chicken 

7. Otter trawl 

9. Georgia 

11. Pistol 

13. Shrimp 

15. Clam 

17. Tidewater 

19. Lump 

21. Oyster 

22. Steam 

23. Crayfish 
25. Pink 



Down 

2; June 

4. Lobster 

6. Sea farm 

8. Scallop 

lb. King 

12. Crab pot 

14. Egg 

15. Crab 

16. ^ife 
18, Molt 
20. Plump 



3G 
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WHAT SHELLFISH DO YOU EAT? 



SHELLFISH LIST 


OFTEN 


SOMETIMES 


NEVER 


TASTED—DON'T LIKE 


Clams 










Crabs 










Soft-shell crabs 










Lobster 










Oysters 










Shrimp 










Caviar 










Crayfish 










Eel 










Frogs * Legs 










Mussels 










Octopus 










Shark 










Snails 










Squid 










Turtle 











SHELLFISH FACTS 

Of all seafood, perhaps the most familiar to us are the shellfish. 
0f the 70% of seafood consuined outside the home^ much falls into the 
shellfish category. 

Shellfish are defined as a crustacean (having a hard exoskeleton 
and jointed limbs) of a moiiusk (having a hard shell and tto limbs). 
Crustaceans include crabs, shrimp, lobster; mdllusks include oysters, 
clams and scallops. 

Shellfish are available in several market forms, depending upon 
their use— live^ fresh pieces, frozen, cooked, shucked and/or in the 
shell. Most shellfish are found in saltwater or iti the tidewater 
area (the area where fresh and s:ilr.vat2f meet). 

Although we are most familiar with shellfish prepared by deep- 
fat frying, there are other methods of preparation and* the occupational 
food service student should be aw^Te of these methods- Much of the 
shellfish purchased for home or commercial use is pre-prepared^ but 
there are other ways of purchasing and preparing shellfish. 

Sanitation and storage of shellfish are of utmost importance; 
as they are highly perishable. Fresh shellfish are at their highest 
quality within one day of catching. 
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I. Define shellfish, listing two characteristics of each. Draw 
two examples. 



II. Circle the species which are classified as shellfish. 

HERRING, SHRl5fi>, CRAYFISH, TROUT 
CATFISH, TUNA, SCALLOP, SEA BASS 
SALMON, OYSTER, FLOUNDER, LOBSTER 
TURTLE, SARDINE, CLAM, GRAB 
SHARK, MACKEREL, MUSSEL, CLAM 



III. In the space provided, place an S if the species is a 
shell jfish. 



SaliDbn 21^^ Crab 



Flouhdef ^^^2 

Trout 

Bay Scallop ^^^^^ ^^^^ Shrin^ 

Sardine ^^^^ 



Whiting 



Herring 



Morsel tibiisi 
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How To Enjoy Your Delicious Maryiand Lobster 




i. Twist oil theciaws. 





2: Crack eacti claw with a nutcracHer, pliers, Hnife; 
hammer, rock or what have you. 



3. Separate the tail-piece from the body by arching 
the back until It cracks. 




4. Bend back an^ l^reak the flippers 
olf the tail-pi^ce. 



7. Open the remain- 
ing part of the 
body by cracking 
apart sideways. 
There is some 
good rneat iri this 
section. 



5. Insert a fork where the flippers broke off and 




The small claws 
al'is excellent eat- 
ing and may be 
placed in the 
mouth and. the 
meat sucked but 
like sipping cider 
with a straw. 





B. Unhinge the back from ihe body. Don't forget 
that this contains the "tomalley". or liver of the 
lobster which turns green when It is cooked and 
which many persons consider the best eating of 
all. 



For further Information Contact: 
Seafood MaM^ 
Md. Dept. dl Economic & Commiihity Development 
1748 Forest dr. Annapolis, Md. 21401 
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THi CABOLINA WAY TQ INJQV A ILUE CRAB 
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Siep 1 

With thumb or 
kmfc point, firy 
off apron flap on 
uhiiffside arid 
disciird it: 




or 



Siep 3 
Peel off the 
"devil fingers"- 
the long; sponge- 
like substance oh 
each side. Re- 
rribvc the diges- 
tive organs and 
other ports locat- 
ed in the center of 
the body. This 
exposes the hard, 
semi-transparent 
membfahe cover- 
ing Jhe edible 
crabmeat 



Step: 

With thuffl 

knife point, lift 
o! top shell and 
discard it. Break 
off toothed daw 
and set aside for 
eating later. 





.. Srep4 
Hold crab at each 
side and break 
apart at center: 
Discard appen- 
dages. 




Steps 



Meat under membrane cover in each half of crab can be exposed by removing this cover with knife OR you may 
slice lengthwise through the center of each half without removing the ihembrahe. Each method will expose large 
succulent chunks of meat, which may be removed with fingers or knife. Crack large daws with mallet or knife 
handle to expose meat within. _. _ - , . .: --, » r : 

Source: North Carolina Department of Natural S Economic 
Resources; Division of Economic Development] .food 
industries Development Section; P. 6. Box 27687; 
Raleiqh, NC 27611; Phone (919) 829-3760. 
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LESS-OFTEN-UTILI2EI5 SPEeiAttY SEAF0(3D 



. A few other varieties which may be considered seafood can be used 
in the commercial food service establishment. They include: 

1. Caviar : is the roe, or eggs; of 22 various sturgeons, whose eggs 
range in color from p. -^rly gray to pale brown. The finest caviar 
is from the roe of the giant beluga sturgeon and is exported from 
the Soviet Union and Iran. It is very expensive. Caviar is used 
primarily for canapes and abrs d'beuvres. 

2. Crayfish : Found in quantity, in Louisiana and the Pacific Northwest^ 
they are a_ small, Ibbster-like crustacean. They range in size from 
1 inch to 8 pounds. There are 29 species in touisiana alone, but 
only a few grow to edible size. Crayfish farming is becoming 
popular in some southern states. 

3. EeL: Are harvested coinmercially in the St. Lawrence River, Canada; 
Cape Charles, Virginia and the Chesapeake Bay. Most are air-lifted 
to Europe. During colonial _days^ eel was considered a delicacy^ 
but has since lost favor with all but a few gourmets. It may be 
pah fried or baked^ filleted or pounded flat. 

4. Frogs' Legs : Although an amphibian; they are classed as a seafood. 
Only the hind legs are marketed, and are most plentiful from April 
to October. Most come from India or Japan, two to three pairs per 
pound. They are best fried or sauteed and hav^ a delicious, sweet- 
tasting meat. 

5. Mussel : Abundant in New England and eastern Canada^ this shellfish 
has never been as popular in America as in Europe. They are bivalve 
mbllusks. The flavor of the meat is tangy, almost smoky. 

6. Octopus : A moiiusk; it has a flexible globular bo^ and eight arms. 
The meat is flavorful and compares to chicken. Not eaten very often 
in the U.S., perhaps because of the horror movies, it is considered 
a delicacy -elsewhere, especially in the Islands, Japan arid Spain. 

7. Shark : Is nbt_cbrisumed in the U.S. i_ at_ least, under its correct 
name. Oh the East Cbast^ the blue shark is the source of "swordfish" 
steaks. The blacktip shark is marketed in Florida as rock salmon 

and the English "fish 'n' chips" is batter-dipped white shark fillets. 
The non-use of shark in the U.S. is purely psychological. 

8. Snails : A mollusk, this variety lives in a single, spiral shell. 
Americans are learning to eat this delicacy more and more. Marketed 
as "escargot," they are an expensive item on the restaurant menu. 

9- Squid : A highly specialized mollusk, they have a relatively small 
market in the U.S. 80% of the squid is edible and contains 18% 
protein. It is one of the most abundant seafoods, but greatly under- 
utilized. Small squid are stuffed and cooked whole, large ones are 
cut in rings and pieces; 

lb. Turtle : Ranging from 4 to 25 pounds, live turtles are butchered 
iphediately and often frbzeri fbr fall arid wiriter use. Its exotic 
flaybr is kribwh by gourmets the world over. Most edible turtles are 
either endangered or threatened species. 
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CON S UMER IKFOMTIQH -gQR SHELLFISH 



SPECIES 


MET FORKS (2) 


HARVESTING ITHOD (i) 


INDICATION OF GOOD QUALITY (1) 


Clam 


1) 
2) 


1) 


1) 


Crab 


1) 
2) 


1) 


i) 


Lobster 


1) 
.2) 


1) 


1) 


Scallops 


1) 
2) 


1) 


1) 


Shriip 


1) 


1) 


i) 


Oyster 


1) 
2) 


1) 


1) 



LESSON 4 



CONCEPTS: 

Shellfish - lobster, shrimp, oyster, clam, scaiidp^ crab^ 

and iess-often utilized seafood 
Preparing shellfish 
Storage 

OBJECTIVE: 

Giveh d recripe^ fvesh shellfish and proper equipment^ prepare 
the shellfish for zcse in Seafood Buffet dishes. 

Teacher D irectidhs 

Demonstrate (or have an outside resource person demonstrate) 
shucking clams and oysters, picking crab, deveining shrimp, 
and cracking lobster. 

Show and discuss equipment used: 

a. to shuck oysters and clams (clam or oyster knife) 

b. to pick a crab (grapefruit knife) 

c. to deveiti a shrimp (paring knife) 

d. to crack a lobster (nutcracker) 

Discuss and demonstrate characteristics of good quality in raw 
and cooked shellfish. 

Discuss and demonstrate good sanitation techniques. 

Demonstrate storage techniques to use for shellfish. 

Have students practice preparing the shellfish and storing the 
shellfish for use in preparation of the Seafood Buffet. 

EVALUATION: Prepared shellfish and completed Shellfish Checklist 

OPTIONAt: 

Demonstrate the cooking of a live lobster (chicken lobster, 
if available) and picking the meat. 
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SHELLFISH CHECKLIST 



AeTiViTY 


Satis- 
factory 


Unsatis- 
factory 


1. Shucked clain(s) 

a. Washed thoroughly, removed broken 
or dead ones 

b. Held clam in palm with hinge against 
palm 

c. inserted ciam knife between halves 
of shell and cut around, twisting 
to open 

d. Cut muscle jEree from shell 






2. Shucked oyster (s) 

a. Washed thoroughly, removed broken 
or dead ones 

b. Billed the edges of the shell with 
a hannner 

c. Inserted clam knife between halves 
of shell and cut around, twisting 
to open 

c. Cut muscle free from shell 






3. Deveined shrimp 

a. Removed shell (and tail if so 
instructed) 

b. Inserted knife at back and cut down 
toward tail 

c. Removed dark vein without waste 






4. Practiced good sanitation procedures 
throughout procedure. 






5. Prepared seafood correctly for storage 
according to directions. 









^5' 

ERIC 



LESSON 5 



CONCEPTS : 

Finfish and Shellfish 
(characteristics of Good Quality 
Market Forms 
Storage - Sanitation 

OBJECTIVE: : 

Complete an es_say_ including in-forrnation on all quesviohs on 
the Seafood Field Trip form. 



Teacher Directions 

Review market fortns: fresh, frozen, canned, etc. 

Discuss ihf prmatiph to be collected during the field trip. 
(See Seafood Field Trip form.) 

Conduct a field trip to a local seafood market or store where 
various market forms are available. 

Assign students the Field Trip report to be completed by the 
next class meeting. 

EVALUATION: Essay oh field trip 
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SEAFOOD FIELD TRIP 



Name 



Date 



Class or Grade 

Name of store or market visited 

In essay form, answer the following quisstidns. You may add other 
information you collect. 

1. Where is the seafood purchased? 

2. What fish cuts and forms are available? 

3. What market forms of finfish and shellfish are available? 



4. Name some species of finfish and shellfish sold. 

5. What percentage or amount of the seafood is sold wholesale? Retail 

6. What questions are most often asked by constamers about preparation 
of seafood? 




SEAFOOD FIELD TRIP (coh*t) 

7. List cost per pound of at least five items sold. 



8. tfhat precautions are taken to insure good quality and food 
sanitation? 



9. Is the business inspected? By whom? How often? 



10. How many persons are employed? BrieJfly describe their job tasks. 
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eONeEPTS: 



LESSON 6 



Preparation Methods 

Garnishing 

Menu Planning- 

OBJECTIVE: 

Given the forms for menu pZchhihg^ and directions from the _ 
ir^iructor^ J^orrectly P^ot: a /br ^_^^_^food Buf^tj_ j^ing 

at least three of the foViawing types of recipes^ ^^ppetis^^ 
soup^ dhmder^ cassero te^ entree^ sa tad:, sandtj)ich. Alt items 
must receive a satisfactory rating on the checklist. 

Teacher Directions 

Discuss and/of demohstfate preparation methods that can be used 
for seafood. (References: Food Preparation for Hotels, Res- 
taurants and Cafeterias , p. 47-49, 486"566; Seafood Lecture 
Guide , p. 101-148; Exploring Prof essionat-Cook±n& , p. 226-229.) 

Distribute copies of "Garnishes" to each student. 

Refer to the handout and discuss garnishing and sauces to_use_ 
with seafood. (References: Seafood Lecture Guide ^ p. 147-149; 
Fish and Seafood Dishes for Food Service Menu Planning , p. 215- 
230.) 

Review steps and concepts to be used in planning menus. 

Using menu planning form, have students plan a Seafood Buffet 
menu to be served to faculty and/br students. 

a. Use a variety of products - include fish and seafood 
from lessons 2 and 4. 

b. Use a variety of preparation methods. 

Have students also plan: number of servings needed, garnishes, 
vegetables and dessert. 

Have students prepare a market order for the menu planned. 
Check and correct the market order. 



EVALUATION: Completed Menu Planning Checklist 



LESSON 6 



eONeEPTS: 

Preparation Methods 

Garnishing 

Menu Planning 

OBJECTIVE: 

Given tKe forms for .menu planning^ and directions from the _ 
i/n^trucior^ cdrrecily ptah a .menu for a Seafood Buffet^ using 
at least iT^ee of the follc^^g types of recipes: appetizer^ 
soup^ chowder^ casserole^ entree^ saldd^ scmcij^ch. All items 
must receive a satisfactory rating on the checklist. 

Teachisr Diriscti6n& 

Discuss and/or demonstrate preparation methods that can be used 
for seafood. (References: Food Preparation for Hotels^ Res- 
taurants .and^ Cafeterias , p. 47-49, 480-500; Seafood Lecture _ _ 
Guide , p. i0i-i48; Exploring Professional Cooking , p. 226-229.) 

Distribute copies of "Garnishes" to each student. 

Refer to the handout and discuss garnishing and sauces to use 
with seafood. (References: Seafood Lecture Guide , p. 147-149; 
Fish and Seafood Dishes for Food Service Menu Plannirig , p. 215- 
230.) 

Review steps and concepts to be used in planning menus. 

Using menu planning form, have students plan a Seafood Buffet 
menu to be served to faculty and/dr students. 

a. Use a variety of products - include fish and seafood 
from lessbris 2 and 4. 

b. Use a variety of preparation methods. 

Have students also plan: nand>er of servings heeded, garnishes, 
vegetables and dessert. 

Have students prepare a market order for the menu planned i 
Check and correct the market order. 

EVALUATION: Completed Menu Planning Checklist 
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GARNISHES 



To a great extent _ we eat with bur eyes^ arid an iaffective garnish 
has eye-catching appeal, 

A. Sprinkle on: 



C. 



1, 


Sauteed slivered almonds 


9. 


Strips of pimiento 


2. 


Chopped parsley- 


10. 


Sauteed chopped ripe olives 


3. 


Grated cheese 


11. 


Crumbled bleu cheese 


4. 


Sauteed cbcdniit 


12. 


SauCeed herb-flavored crumbs 


5. 


Capers 


13. 


Snipped fresh dill 


5. 


Bits of bacon 


14. 


Sieved hard-cobked egg yolks 


7. 


Chopped chives 


15. 


Thin slices of lembri/lime 


8. 


Paprika 






On 


the plate: 






± • 


A weage or xenion 




oXXXXcQ LUIUA LU UaX jL 


2. 


A wedge of lemon 


12. 


Cherry tomatoes 




dipped iri paprika 


lo. 


Sauteed mushrooms 


3. 


A wedge of lemon 


14. 


Spiced peach half 




dipped in chopped parsley 


15. 


Corn relish. 


4. 


A wedge of lime 


16. 


Pineapple slice 


5. 


Fresh watercress 


17. 


Thin orange slices 


6. 


Slices of cucumber 


18. 


Moid of aspic 


7. 


Fresh parsley 


19. 


Broiled orange and 


8. 


Carrot curls 




grapefruit sections 


9. 


Pickle fans 


20. 


Bunch of green grapes 


10. 


Slices of pickled beets 






Sauces: 






i. 


Tartar- 


7. 


Ripe olive tartar 


2. 


time cocktail 


8. 


Hot tartar 


3. 


Cocktail 


9. 


Seasoned lemon butter 


4. 


Cheddar cheese 


10. 


Tomato 


5. 


Oriion 


11. 


Hollandaise 


6. 


Sweet arid sdiir 


12. 


Sour cream dill 



HENli FLAMING CHECKLIST 



ACTIVITY 


Satis- 
factory 


Unsatis- 
factory 


1. Selected foods to include each area of the 
Basic 4 food groups. 






2. Selected menu offerings according to basic 
menu pxannxng uecnnxc^uco • 

a. balance 

b. color 

c. texture 

d. preparation methods 

e. garnishes 






3. Selected menu offerings according to the 
specific assignmerit given. 






4. Based menu plan on the specific amount 
of money to be used per person. 






5. Planned preparation method to be used 
for specific assignment (if applicable). 






6. Planned menu which could be prepared 
in time available. 






7. Considered equipment available for 
preparation. 






8. Wrote menu according to proper form. 
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Date 



Students ' Names 



Fish: 

1— — 


Grains : 


Dairy Products: 


Canned Foods: 






Fresh Fruits and Vegetables: 


Miscellaneous : 



SB 



LESSQN 7 

CONCEPT: 

Cost Analysis 



eBJECTIVE: 

Given the form for cost aridZysi^^ redipes and inforrraiian 
c6llecte4 frorn the field trip and sJwpping i2*ip^ aompuie cost 
per serving of the seafood dishes to be prepared. 

Teacher Direction s 

Have students shop for items needed for Seafood Buffet, 
using corrected market order fbrm. 

Have students record prices of each item purchased or 
to be used and compute cost analysis for all recipes. 

EVALUATION: Co^leted "Cost Analysis Form" 

OBJECTIVE:" 

CorwZete a iaiit test with 90% adcurczdy. 

Teacher Directions 

Review with students: terminology and information from this 
unit. 

Have students take the unit test. Key is included in this 
material. (Choice for ndri- readers: can take the evaluation 
post-test either verbally or taped.) 

EVALUATION: Unit Test 



COST ANALYSIS 















ilEH 


INGREDIENT 


COST PER INGREDIENT 


TOTAL IT 


EM COST 



COST PER SERVING 
(total cost 7 no. of servings) 



mil TEST: SEAgeea 

identification ; Each of the following is an item related to or 

characteristic of seafood. Mark each item either F for finfish 
or ^ for shellfish. 

1. Crab 11. Mdllusk 

2. Exbskeletbh 12. Scale 

3. Flounder 13. Crustacean 

4. Haddock 14. Lump meat 

5. — — Pectoral fin 15. Steak 

6. Gill 16. Otter trawl 

7. Lobster 17. Shrimp 

8. ^ Stalked eyes 18. Drawn 

9. ^^^^ Purse seine 19. - -- Pistol 
10. Clam 20. Tuna 



True-False : Tbe following statements are either true or false. Mark 
each statement + for TRUE, 0^ for FALSE. If the statement is false, 
correct it. 

1. Most oysters are harvested by sea farming. 



2. The crab meat often used for food in the eastern United 
States is the Jonah crab. 

3. The shrimp is a jointed crustacean. 

4. The largest crab used for food is the blue crab. 

5. Two types of lobster used for food are the squid arid the spiriy, 

6. Seafood is high in digestible protein and low in fat compared 
to red meats. 

7. Sauces and butters served with seafood tend to increase the 
calorie content. 

8. Crabs arid oysters are examples of mbllusks. 

9. There are mr.ny species of finfish and shellfish that could 
be used for food and are not eaten by the American consumer. 



EKLC 



JLO. Seafood is high in the mineral ^12- 

SO 



Matching ; Place the letter from the right column in front of the item 
in the left coltram which best matches that item. 



1. 


A market grade of lobster. 


A. 


Adductor Muscle 


2. 


The best grade of crab meat. 


B. 


Bake 


3. 


A cooking method over boiling water. 


C. 


Catfish 


4. 


A boneless piece of fish. 


D. 


Clam 


5. 


A mollusk. 


E. 


Deep-fat Fry 


6. 


A crustacean. 


F. 


Drawn 


7. 


The "eye" of the scallop. 


G. 


Fillet 


8. 


A good reason for using seafood 


H. 


Ibdirie 




on a special diet. 










I. 


Low-fat Content 


9. 








1 h 

M\J m 




J. 


Lump 


A marKeL rorm or rxsn wx en tne 








entrails removed. 


K. 


Pan Fry 


11. 


Fish eggs, like caviar. 


L. 


Pistol 


12. 


A cooking method by covering with 


M. 


Poach 




hot fat. 










N. 


Roe 


13. 


A mineral in seafood that prevents 








goiters. 


e. 


Shrimp 


14. 


A market form of round fish. 


p. 


Soft-shell 


15. 


A crab that is molting. 


Q. 


Steak 






R. 


Steam 






S. 


Tongs 



ei 



UNIT/POST-TEST: SEAFOOD - KEY 



Ident if ica t ion : 



1 - 


s 


0 - 


c 
o 


J. 


r 




r 


c 

J. 


r 


a 
o. 


r 


7 


c 
o 


Q 
O. 


s 


9. 


F 


Id. 


s 


11. 


s 


12. 


F 


i3. 


S 


14. 


S 


15. 


F 


16. 


F or S 


17. 


S 


18. 


F 


19. 


S 


20. 


F 



True- False : 

1. + 

2. 0 (Blue) 

3. + 

4. 0 (King) 

5. 0 (Maine) 

6. + 

7. + 

8. 0 (Clams) 

9. + 

10. 0 (Iodine) 



Matching : 

1. t 

2. J 

3. R 

4. G or 

5. D 

6. 0 

7. A 

8. 1 

9. S 

10. F 

11. N 

12. E 

13. H 

14. Q o^ 

15. P 



LESSON 8 



CONCEPTS: 

Prepafatibri Methods 
Advertising 



OBJECTIVE: 

Given the recipe^ supplies and equipment-^ property prepare 
seafood dishes with appropriate garnishes, _ _Att items must 
receive a satisfactory rating oh the checklist. 

Teacher Directions 

Have students do aii pre-p reparation possible for the 
Seafood Buffet. 

EVALUATION: Seafood Buffet Preparation Checklist (see Lesson 9). 



OBJECTIVE: 

SeveZop^ in writing ^ an advertising plmi to 'promote the 
Seafood Buffet using at least three different approaches. 

Teacher Directions 

Have students develop a plan for promoting the Seafood Buffet 
to include activities such as: 

advertising in school paper 

bulletin boards 

posters 

a display case 
sandwich boards 
ariribuncemerits bri P/A system 

(Reference: Seafood Manual for School Food Service Persohhel , 
p. 24-26.) 

EVALUATION: Written advertising plan 



OBJECTIVE ^ 

Plan and make cofment cards to solicit reactions from &usto7ners» 

Teacher Directions 
Discuss the purpose of comment zards^ 
Have students select a format and makis cbmment cards. 
EVALUATION: Completed comment cards 



LESSON 9 



CONCEPT: 

Holding and Serving Seafood 
OBJECTIVE: 

Given the recipe^ supplies cmd equipment^ properly prepare 
seafood dishes with appropriate garnisJies. . All items must 
receive a sdiisfdciory rating oh the checklist. 

Teach e r Dire c tions 



Have students prepare items for the Seafood Buffet. Observe 
techniques used in preparation and sahitatibh. 

Have students set up buffet table. (Reference: Catering 
Handbook, p. 108-112; Exploring Careers in Hospitality and 
Food Service s , p. 123.) 



EVALUATION: Completed Seafood Buffet Preparation Checklist 
OBJECTIVE: 

Given the evdltxdiioh form^ taste and evaluate all recipes _ 
prepared, if served to cusiomers^ evaluate customer reaction 
by talking to ot^ioTners wvi compiling results from coimeht 
cartas. 

Teach er Directions 

Taste and evaluate recipes prepared^ using the lab evaluation 
form. 

Have students discuss the Seafood Buffat and compile comments 
from comment cards i 



EVALUATION: Completed lab evaluation and summarized customer 
comments 



SEAFOOD BUFFET PREPARATION CHECKLIST 



ACTiViTY 


Satis- 
factory 


Unsatis- 
factory 


1. Used the appropriate equipment. 






2. Used proper supplies and food items. 






3. Handled food in a sanitary manner. 







4. Used correct cooking temperature. 






5- Put away all supplies after they were 
used. 






6. Served food at correct temperatures. 






7. Served food attractively. 






service. 







9. Shellfish prepared properly. , 






10. Fish are moist, flake easily and have 
desired color. 






11. Cleaned equipment thoroughly. 







SEAFOOD LAB EVALUATION 



RECIPE 


TYPE OF 
SEAFOOD 

PREPARED 


ITHOD 
OF 

PREPARATION 


DESCRIBE TASTE: 

Delicate flavor 
Strong fish taste/odor 
Weii-seasoned 
Salty or flat 

(choose one or more which 
describes the taste) 


HOW DO YOU LIKE IT? 

i-i will never eat 
it again! Yuk! 

lO-I loved it! Yum! 

(rate on a scale of 
1-10) 


Group 1 










Group 2 










Group 3 








■ 


Group 4 










Group 5 












SUPPLEMENTAL ACTIVITIES 



SEAFOOD RIDDLES 



On 3_ X 5_cards^ type the fbllbwirig clues. Have two students 
act but the clues on each card, while the other students identify 
the item. Give clues one at a time; 



1. i am a broad-bodied crustacean. 
I have four pairs of legs. 

I am a giarit in the Pacific Ocean. 

I sometimes grow to kingly size. 
(Crab) 

2. I have twb claws; one for crushing, one for eating. 
I am a primary product of Maine. 

When cooked i turn red. 
i am very expensive. 
(Lobster) 

3. I have stalked eyes. 

I have a hinged exbskeletbh. 
I am found in large numbers in Georgia. 
I turn pink when cooked. 
(Shrimp) 

4. i am a cold- zed animal. 
1 live in the water. 

I breathe through my gills. 
I ain one of inan^s earliest forms of food. 
(Fish) 

5. I am a cut br fbrm of fihfish. 
I have ho bbhes. 

I broil quickly. 

I can be made from a flat or round fish. 
(Fillet) 

6. I am high in digestible protein. 
I am low in fat. 

I cbntairi many vitamins and minerals. 
I am an excellent choice fbr special diets. 
(Seafood) 

7. I am a form of live iobsrer; 
i weigh about one pound. 

In some restaurants, I can be chosen from a tank. 
I am probably the most used form of live lobster. 
(Chicken Lobster) 
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8. I am a form of crustacean; 
1 have a giobuiar body; 

I ^^^ve eight arms- 
i am not eaten as food in the U.S. 
(Octopus) 

9. I am a mbllusk 

I have one special shell. 
I am considered a delicacy by some. 
I am on menus as "escargot." 
(Snail) 

liD. I am a bivalve mollusk. 

I am produced cdininercially by sea fanning. 
I am often sold in restaurants "on the half shell 
I am less plentiful in summer months. 
(Oyster) 

11. I am a large saltwater fish. 

I am sold in cans and as steaks. 
I am used for sandwiches and salads. 
i want to belong to Starkist. 
(Tuna) 

12. - I am a flat saltwater fish. 

Both eyes are on top of my body. 
I am often stuffed with crabmeat. 
I am an easy fish to fillet. 
(Flounder) 
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SHRIMP 

DREDGE 

CRABPOT 

GILLNET 

LINE 

HOOK 

TIDEWATER 
HADDOCK 
TUNA 
SNAILS 

TURTLE 



MOLLUSk 
SHELLFISH 
OYSTER 
PROTEIN 

NIACIN 

FIN 

TROUT 

DRAWN 

STEAK 

SALMON 

BAKE 



n 



FILLET 
CAVIAR 

poAea 

BROIL 

IODINE 

SALTWATER 

KING 

CLAM 
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CAPtAiN'S MATCH 
(Based dri the television show "Match Game") 



Directions: 

Divide s^tudents into teains of seven. Two students will be 

contestants, one will '.^e the M_,C. and four will be the panelists; 
Depending on the size of the class, the number of panelists could 
be expanded to six. 



. Questions are written oat on cards and labeled "A" or "B". 
Each contestant chooses 3 question. The M.C. reads the question t 
the group^ Each panelist writes an answer to the question on a 
card before the contestant verbally gives ah answer. 

Both contestants answer a question to see how many of the 
panelists they can match. The contestant who matches the most 
answers becomes the M.C.^ the M.C. becomes a panelist, and the 
panelists becomes a contestant. Use a notation system so all 
have a chance in each area. 

Sample questions are included, but a good eririchmeht activity 

would be to have each student write but a question and answer befo 
forming teams. Expand sample questions as noided. 



Sample questions : (Expand as needed) 

1. Charlie Tuna said: The mineral found in fish which 
prevents goiter is . (iodine) 



2. The dietitian says that fish is especially useful 
in diets. (low fat^ low cholesterol) 

3. One of the characteristics of good quality is 
(clear eyes; bright red gills; bright, tight scales; 
fresh odor) 

4. Cutting a boneless piece of flesh from a fish is 
called . (filleting) 



5. A live lobster with one claw missing is called a 
. (pistol) 



. "All About Fish: A Manual for Teachers." Department of 

Fisheries and Forestry. Ottawa^ Canada: Queen ^s Printer for . 
Canada, 1970. 

_ . "Better Buymanship at the Fish Market." Coed . April 
1972. 53-54. 

. "Comparison Cards and Food Models." Rosemont, Illinois: 

National Dairy Council, 1976. 

. "Fish: The Budget arid Palate Pleaser." Forec ast for Hoin e 

Economics . April 1976; F-26, 27^ 40. 

. "Great North Atlantic Seafood Treasure Hunt." Forecast for 
Home Econotnics . December 1977. 

. "Seafood Species Chart." National Fisheries Institute, inc., 

1730 Pennsylvania Ave. NW^ Washirigtbri, DC. 

Bennibn, Marion and Osee Hughes. Introductory Foods . SlxthEditibri. 
New York: Macmillan Publishing Cdmpahy, Inc. 1975. 205-217. 

Blair,^ Eulalia C. Fish and Seafood Dishes for Food Service Menu Planning . 
Cahners Publishing Co., Inc. 1975. 

Crbrian^ Maribn L. arid June Atwbbd. Fi rst Foods . Peoria, Illinois: 
Charles A. Bennett Cbmpariy^ Iric. 1971. 129. 

Jacobson, Michael F. Nutrition Scbrebbard: Ybur Guide_tb Better Eating . 
New York: The Hearst Corporation, Avon Books. 1975. 37-40, 
153-159. 

Kinder, Faye and Nancy R. Green. Meal Management . Fifth Edition. New 
York: Macmillari Publishing Company. 1978. 130-137; 146; 159-163. 

Long, Jbhn W. ^ed.) Seafoc^^ roducts Lecture Gu i de . Hampton, Virginia: 
Virginia Pblytechriic Iristitute & State University. 1977. 

McDermott, Irene E. and Florence W. Nicholas. Hbmemakirig f^r - Teenagers . 
Book 1, Seventh Edition. Peoria, Illinois: Charles A. Beririett 
Company, inc. 1975. 458-464. 

Peckham^ Gladys C. Foundations of Foo d P reparation . Third Edition. 
New Ybrk: Macmillari Publishing Company, Inc. 1974. 291-304; 
472; 428. 



Petersen, Esther. "Giant Consumers Guide tb Seafbbd." Form rid. 230. 
10/76. Giant Food Stores. 



Pollard; L; Belki Experiences with Foods ; Ginn & Company; 1964. 

Reynolds, A. Estiss and Suzanne Tainter. /'Freshwater Fish Preservation." 
Cooperative Extension Service, Michigan State University. 

Seldbh, Elizabeth. Family Meals , London: Color Paper Coo^cbook Service ^ 
Mayflower Books. 1978. 

Shank, Dorothy E. , et ai. Guide to Modern Meals . American Home & Family 
Service, McGraw-Hill, Inc. 1969. 

Stillings^ Bruce R. arid Mary H. Thompson. "Seafoods for Health." Nati'^n- 
al Marine Fisheries Service. NOAA. 



Tronc, Janice K. and Judy Appert. 
team which Foods are Best." 
of Home Economics Education, 



"How to Use the Comparison Cards to 
Champa ign-Urbana, Illinois: Division 
University of iiiinois. 



Watt»_Berriice K. arid Aririabel L. Merrill. Coinposition of Foods : -^aw , 
Prbces sed j Prepared . Cbrisumer arid Food Ecdridmics Iristitute, 
Agricultural Research Service^ U.S. Departmerit of Agriculture 
Reprint. 1975. 



FREE FILM B. 



Association Fitms, Inc . 
666 Grand Avenue 
Ridgefield, NJ 07657 

"Fishermen from Urk" - 23 minutes, color 
Urk^ Netherlands' fishing fleet. 

"Fishing Safari" - 25 minutes, color 

Fishing in Quebec, iiieai prepared by Indian guides. 

"Fresh is Best" - 14 minutes^ color 

A comprehensive, introduction to availability and 
uses of New England seafood. 

"Harvest from the Sea" - 28 minutes, color 

Fishing in the Republic of China; fish hatcheries. 

"Island of Hope" - 18 minutes^ color 

Republic of China: includes increased farm and 
fish prbductioh. 

"Ted Williams and the Atlantic Salmon" - 28 minutes^ color 
Techniques used to catch salmon. 

"Two Faces of the Sea" - 24 mitiutes^ color 

Maine fishing community ; harvesting the finest sea- 
food in the world. (Available only to college level 
arid above) 

"The Sea and the Japanese" - 26 minutes, color 

Various marine products, including sea farming to irici 
food resources. 

Fishing USA - free catalog of films 

c/o Assdciatibri Films ^ Inc. 
866 Third Avenue 
New York^ NY 10022 



Royal Danish Consulate General 
280 Park Avenue 
New York, NY 16617 



"Danish Fish" - 21 miriutes^ cblbr^ music 

Modern Danish fish frbm catch to export. 

"The Greenland Sea" - 12 minutes, color 

Development of cod fishing in Denmark. 
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aiid State University 
Film Library^ 12 Pat ton Hall 
Attention: Film Librarian 
Biacksbarg, VA 24061 
(7G3) 961-6718 

"Dressing the Finfish" - 23 minutes, color, 16 mm 
Also 3/4" videotape cassette. 

"Picking the Blue Crab" - 8 minutes, color ^ 16 mm 
Also 3/4" videotape cassette. 



Check your state media catalog for additional films. 
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F^E FiOlSTRiP BiBtieGRAPHY 




^f—CoWmetce 



9450 Gandy Boulevard 

St/ Petersburg^ FL 33702 

"Seafood - the Delicious Way to Stay Healthy" 



Fiimstrip, record, recipes, brochures , booklet 



U;S . Dep a rtment of Coiamerce 
610 S. Canal Street 
Room 816 __ 
Chicago^ XL 60607 

"Siren Song of Seafood" 



National Marin e Fi s h e ries Service 
Seafood Quality and Inspection Division 
DOC/NOAA 

Washington^ DC 20235 

3 films trips, 3 cassettes, teacher's manual, handouts 

"The Great Protein ifystery" 
"Buying with Confidence" 
"The Mark of Quality" 

Bureau of Commercial Fisheries 
Washington^ DC 

"The Big Fish-In" 



Fiimstrip, record, teacher's guide 
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OTHER RESOURCE mXERIAL 



Bureau of Marketing arid Exterisibri Services 
Florida Department of Natural Resources 
202 Blount Street 
Tallahassee, FL 32304 

National Marine Fisheries 
100 E. Ohio Street 
Room 526 

Chicago, it 60511 



In additibri^ check in your state for a Seafood Council, Department 
of Cbinmerce office^ National Marine Fisheries Service office, or 
other state agencies for free and inexpensive audio-visual materials 



APPENDIX 
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eMARAGTiRISTIGS OF QUALITY 




NOT Frish 
spongy flesh 
dull sunken eyes 



greyish gills 
strong odor 

o 
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CUTS AND ^Onm OF FiSH (eontlnueel) 





Channel Cat or Spatted Cat 




Gaff- Tapsail Cat 
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CATFISH 




Atlantic Halibut 
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AI6aeore 




UTTER CLAM 





ERIC 



Hand Operated 
SHELLFISH ©EAR 

105 



Atlantic Lofes-fer 
Pol 



Dungene^ Crab 
Pof 





options. 




Seafood products that are uniform in size, 

free of Flemishes and depots, in ^eellenf 

concpon, and po^ess good flavor and 
all the eharaeteristios of the speeies. 



